nstsegaRanisssALnf andnandtmalulaticauanagassuni AN 5

5AF-P08: N1SANHINATRIUTNIUATANAAINIUTENILASLAR A UADAININ
URINANNUTLERRLNTZIN
The study on the effect of sweet basil extract and gelatin content on quality of

jelly product from Sweet Basil
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Abstract

The study on the effect of sweet Basil extract (SBE) and gelatin content on quality of jelly product from sweet
Basil. The result showed that the SBE was bright-lightness color contained L* a* b* value was 50.20, -4.82 and 42.55
respectively. The bioactive compounds such as phenolic content, antioxidant activities, chlorophyll contents were 255.42
mg GAE /100g ,83% and 287.52 mg/100 g respectively. The study on the effect of SBE and gelatin content on quality of
jelly product were found that increasing of SEB were effect on brightness (L*) and redness (a*) decreased. While
yellowness (b*) increased. The gelatin was important factor on hardness, chewiness and springiness. The color and texture
were affected on sensory evaluation. Consumer seemed to increase their liking score of jelly SBE 15% and gelatin7.5%
product color flavor texture and overall liking were 8,8.2 ,8.5 and 8.5 respectively. The optimal formulation of jelly product
from sweet basil to consumer acceptance should consisted of SBE 15% and gelatin 7.5% respectively
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